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10 1' HE 10 W A H 0 ME MAKER 
Successful Cake · Baking 
'l'he housewife who can serve to her 
guests and h er family cakes that are 
rich and dainty is the envy of her less 
fortunate friends, and perhaps you will 
hear her near friend exclaim, "You al-
ways do have such good luck with your 
cakes." Luck may enter· into your art 
of cake baking once in a while, and once 
in a while you may make a clever guess 
a s to · materials, but such guess work 
spells failure more times than it spells 
success. Numerous r eci pes are not 
necessary in this art, but by having a r e-
liable pattern r ecipe, you may change 
that into many fancy and vario'us flavor-
ed cakes. The plain pattern recipe giv-
en below is a good dependable r ecipe 
used in the Foods Department of Iowa 
State College and one easily altered. 
Fat lh C, Sugar 1 'h C, Salt 'h tsp., 
Liquid, milk or water 1 C, Eggs 2, Bak-
ing Powder 4 tsp., Flavoring 1 ts.p., 
Flour 3 C. 
Cream fat in a d~ep, large bowl until 
the consist,ency of thick, smooth cream. 
Add twice sifted and measured flour, su-
gar and salt gradually, and beat until 
light and fine grained. Beat vigorously 
between the additions of liquid and flour 
which has been sifted and measured. 
Sift in baking powder stirring well. Fold 
in carefully the stiffly beaten egg whites 
and flavoring. 
Besides depending upon certain funda·-
mental rules and a certain knowledge of 
quality successful cake baking depends 
upon the application of heat. For in-
stance eggs and their manipulation are 
one of the main stumbling blocks. Eggs 
contain albumen, which begins to coagu-
late at about 134 degr ees, while flour 
has to be subjected to a m'uch greater 
heat in order to cook the starch. This 
then brings out the fact that cakes must 
rise to their full extent before they start 
to brown over the top becau se the eggs 
act as a leavening agent. 
The appearance while baking is a good 
guide toward regulating the h eat. The 
time for baking a cake may be divided 
into four periods: (l)Cake begins to rise, 
does not brown at all. (2) Continues to 
rise and toward end of period bel:omes a 
very light brown. (3) Continues to brown 
and toward last of period gets as brown 
'as desired. ( 4) Shrinks from sides of 
pan which is a good t es t for the fini sh-
ed product. 
There are many important points to re-
member in regard to the use and adding 
of the flour. It is well to be posted on 
the differ ences between spring wheat 
flour , winter wheat flo'ur and pastry 
flour. Winter wheat flour a nd pastry 
flour are preferable for cake ba king. If 
bread flour is us.ed, one fifth less should 
be added as bread flour r equires more 
moisture than pastry flour. One may 
substitute for one third of the flour. an 
equal amount of rice flour or cornstarch. 
Cake baking in high er altitudes pre-
sents a n ew problem. We must remem-
ber that all cake r ecipes are compound-
• ed for low altitudes and that this will 
vary the proportion of flour used. For 
example, a recipe for the low a ltitudes 
would when being baked in higher alti-
tudes require about one fifth more 
ftour. Cakes baked in shallow pans or 
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A pastry tube will help to make a cake dainty. 
layer cake pans also require about one 
fifth more flour than cakes baked in the 
loaf pans. In changing the proportion 
of flour , one must rememb er to vary the 
amount of baking powder used in rela-
tion to the amount of flour. 
Originally cakes were made without 
any leavening. We have remnants to-
day of that type in our fruit and pound 
cakes. But the methods involved in cake 
baking of today have changed with our 
other methods of sixty years ago. We 
have decided that bread and cake r equire 
a leavening agent so that the digestive 
process may not be taxed by the 'use of 
heavy cakes and breads. 
The use of soda shoud be restricted to 
the amount necessary to neutralize the 
acids of the milk or molasses present. 
Too little carbon dioxide would thus be 
generated as a leavening for the flour 
in such mixtures. It is best to supply 
the carbon dioxide by the additional use 
of baking powder. This should be car-
ried out in proportion of half a level t ea-
spoon of soda to ea·ch cup of flour when 
soda is used with the acids. A r ecent ex-
periment has shown that by adding the 
soda to the flour, the gases generated 
by the action of the soda on the acids 
will take place in the baking rather than 
before the cake has under gone any 
change due to heat. Quite often the 
occasion arises when one desires to sub-
stitute sour milk when the original recipe 
called for sweet milk. In making the 
alterations one woulq use the same 
<tmount of liquid and to each cup of sour 
milk substitute one half teaspoon soda 
and one half the amount of baking pow-
der called for. 
Cakes may be divided into two classes; 
those without butter and those with but-
ter. Angel Food and sunshine cakes 
would be examples of the first and cup 
cakes and pound cakes would be put in 
the second division. There are several 
methods known for mixing the cake bat-
ters. The method recommended by the 
Foods Department for the mixing of the 
richer cakes is called the Conventional 
cake method and is probably the most 
common. 
Conventional cake method. 
Cream fat until the consistency of 
thick, smooth cream. 
Add the sifted and measured sugar 
and salt gradually, and continue beating 
until the sugar is very fine grained and 
the mixture is light. 
Combine the well beaten yolks with 
the first mixture. 
Add alternately the liquid and the flour 
which has been sifted three times. Beat. 
Sift in the baking powder, stirring it 
well. 
Fold in carefully the well beaten egg 
whites and the flavoring. 
The second method is similar to the 
first except that the unseparated eggs 
are beaten and added to the sugar and 
butter mixture. The common muffin 
m ethod is classed as one of the ways of 
mixing a cake. In this process the 
liquids are mixed and then added to the 
flo'ur mixture. The cake mixer is very 
seldom used in the home. However, in 
using the cake mixer one should cream 
the fat and add the other ingredients ex-
cepting the baking powder. The mix-
ture should be turned and then the bak-
ing powder and the flavoring added. The 
cake method is similar again to tb.e cake 
mixer method only a large bowl and 
spoon are used and this is c·alled the bowl 
method. 
Hints 
Make cake by a reliable recipe and fol-
low it closely. 
Sift the flour before using. 
Use level measurements. 
Oven should be just right for the par-
ticular recipe. 
Always test the oven. 
In using solids, do not measure lightly 
but pack well. 
To make whites of eggs beat quickly, 
add a: small pinch of salt. · 
One secret of good cakes is the fine 
